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SECTI ON C
C1 | TEM DESCRI PTI ON

ACR-U-03 UNI TI ZED GROUP RATI ON — HEAT & SERVE ASSEMBLY REQUI REMENTS SURGE

The Unitized Group Ration — Heat & Serve (UGR-H&S) 03 provides a breakfast or a

| unch/ di nner neal to 50 individuals.

nenus with each of the nenus providing a Heat & Serve ration entrée.

Assenbly of the UGR-H&S consists of three shipping containers (half tier);

containers fit on one tier of a 40 by 48 pallet. There are four

t he shi pping containers are cans, bottl es,

tiers per

There are seven breakfast and fourteen | unch/di nner

si x shi ppi ng
pallet. Wthin

boxes and bags of food itens, disposable neal

trays, dining packets, and paper cups.
C- 2 ASSEMBLY REQUI REMENTS
A. Conponents.
(1) Menu conponents. The conponents required for nenu assenbly shall be as specified
in Table I.
TABLE I. Menu Conponents
Conponent Ref er ence
Entrees
Beef Chunks with Noodles in Sauce — tray pack PCR- B- 018A
Beef Chunks with Noodl es in Sauce - polyneric tray PCR- B- 023A PCR Menu
Beef Patties in Broth - tray pack PCR- B- 006
Beef Patties in Broth - polyneric tray PCR- B- 026
Beef Stew — tray pack PCR- B- 019
Beef Stew — polyneric tray PCR- B- 024
Beef Strips with G een Peppers & G avy - tray pack PCR- B- 005 ] ]
Beef Strips with Green Peppers & Gravy - polyneric tray PCR- B- 025
Chicken Breast in Gavy - tray pack PCR- C- 008
Chi cken Breast in Gravy - polymeric tray PCR- C- 032
Chi cken Chow Mein — tray pack PCR- C- 009
Chi cken Chow Mein — polyneric tray PCR- C- 010
Chi cken with Vegetables in Teriyaki Sauce — tray pack PCR- C- 028A QA Pubs
Chicken with Vegetables in Teriyaki Sauce — polyneric tray PCR- C- 033A
Chili with Beans - tray pack PCR- G- 035A
Chili with Beans - polyneric tray PCR- C- 034A
Country Captain Chicken — tray pack PCR- C- 043
Country Captain Chicken — polyneric tray PCR- C- 044
Cream Gavy with G ound Beef - tray pack PCR- C- 042
Cream Gravy with Ground Beef - polyneric tray PCR- C- 040

Eggs, Freeze Dehydrated, Raw

Eggs, Scranbled — tray pack

Eggs, Scranbled — polyneric tray

Eggs with Beef and Potatoes — tray pack

Eggs with Beef and Potato — polyneric tray

Eggs with Cheese and Bacon Pieces — tray pack

Eggs wi th Cheese and Bacon Pieces — polyneric tray
Eggs with Turkey Sausage and Potatoes — tray pack

Eggs with Turkey Sausage and Potatoes — polyneric tray

Ham Slices in Brine — tray pack

Ham Slices in Brine — polyneric tray

Hash, Corned Beef — tray pack

Hash, Corned Beef - polyneric tray

Meatballs in Brown Gravy — tray pack or polyneric tray

Onel et with Snoked Sausage & Potatoes — tray pack

Orel et with Snoked Sausage Links & Potatoes — polyneric tray

DSCP Solicitati on SPO300-
03- R- 0005 St atenment of

Wor k

PCR- E- 002
PCR- E- 005
PCR- E- 008
PCR- E- 009
PCR- E- 004
PCR- E- 007
PCR- E- 010
PCR- E- 011
PCR- H- 006
PCR- H 009
PCR- H- 004
PCR- H- 005

M L- M 44479 |

PCR- O- 0003
PCR- O- 006

Pork Ri bs, Boneless, Imitation, in Barbecue Sauce — tray pack [[MT-P-24465 ]

1
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or polymeric tray

TABLE |I. Menu Conponents (cont’d)
Conponent Ref erence
Pork Sausage Links in Brine - tray pack PCR- P- 003
Pork Sausage Links in Brine - polyneric tray PCR- P- 015
Pork Sausage in Cream Gravy — polyneric tray PCR- P- 014A
Pork Tamal es in Tomato Sauce — tray pack PCR- P- 026
Pork Tamal es in Tomato Sauce — polyneric tray PCR- P- 027
Spaghetti with Meatballs in Sauce - tray pack or polyneric M L- S- 44341
Tray

Turkey Slices with Gravy - tray pack or polyneric tray M L-T-44237B
Veget abl e Lasagna — tray pack PCR-V-001
Veget abl e Lasagna — polyneric tray PCR- V- 002

St arches

Beans with Rice and Bacon - tray pack or polyneric tray
Bread Stuffing - tray pack

Bread Stuffing - polyneric tray

Bun, Hanburger

Giddl e Breads

waffle, Plain Type |, Flavor A Shape 1
Waffl e, Blueberry Type |, Flavor B, Shape 1
waffl e, Apple Cinnanon Type |, Flavor D, Shape 1
Waffl e, Chocol ate Type |, Flavor E, Shape 1

Fype—+—StyleB—Faver—1%

Mashed Potatoes with Brown Gravy - tray pack

Mashed Potatoes with Brown Gravy - polyneric tray

Pork and Beans - tray pack

Pork and Beans - polyneric tray

Pork and Beans, Type Il, Style B, Gade A

Pot at oes with Bacon Pieces in Sauce - tray pack

Pot at oes with Bacon Pieces in Sauce - polyneric tray

Pot at oes, Wite, Dehydrated, Mashed, Aggl onerates, Type II,
Style D

Rice, Wite - tray pack

Rice, Wiite - polyneric tray

Stuffing Mx, Chicken Flavored w Veget abl e Seasoni ng

Veget abl es
Beans, Green, Type a or b, Grade A cuts

Corn, Wole Kernel, Type b, Color a, Gade A
Peas, Type a or b, G ade A

Peas & Carrots, Gade A

Veget abl es, M xed, Canned

Desserts

Apple—Pessert—tray pack—or—polyneriectray
Blueber+ry—DBessert—tray packor—pelyrerictray
Cher+ry—bessert—tray pack—or—polyrerict+ray

Cakes and Brownies - tray pack

Yel | ow Cake w Chocol ate Crunb Topping Type |, Flavor
Mar bl e Cake w Toffee Crunb Toppi ng Type |, Flavor
Devil's Fudge Cake w Coconut Toppi ng Type |, Flavor
Spi ce Cake w Vanilla Crunb Toppi ng Type |, Flavor
Cof f ee Cake w/ Ci nnanon Crunb Toppi ng Type |, Flavor
Wal nut Tea Cake Type |, Flavor
Cakes and Brownies — polyneric tray
Yel | ow Cake w Chocol ate Crunb Topping Type |, Flavor
Mar bl e Cake w Toffee Crunb Toppi ng Type |, Flavor
Devi |l 's Fudge Cake w Coconut Toppi ng Type |, Flavor
Spi ce Cake w Vanilla Crunb Toppi ng Type |, Flavor
Cof f ee Cake w/ G nnanon Crumb Topping Type |, Flavor
Wal nut Tea Cake Type |, Flavor

~NoOuhhWwWE ~NoohweE

M L-B- 44478

PCR- B- 027A

PCR- B- 028A
M E=B-44359A]

A 20734 5]

A—A-—26035B

PCR- M 006
PCR- M 007
PCR- P- 029
PCR- P- 030

LA- A 20154 |

PCR- P- 020
PCR- P- 021

[A-A-20032E ]

PCR- R- 003
PCR- R- 004

ADCoP

U S. Standards 1Tor
U.S. Standards for
U.S. Standards for
U.S. Standards for

& ades
G ades
G ades
G ades

ME—A-44255B
MLE-B-44256€
ME—E442698

PCR- C- 036

PCR- C- 024
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Chocol ate Brownie with Coated Di sks Type |1, Flavor 2
TABLE |I. Menu Conponents (cont’d)
Conponent Ref er ence
Peanut Butter Chocol ate Chip Cookies, Type I, Style J, A-A-20295
Fl avor 7, Bake Type a, CUass 1
Puddi ng A- A-20051C
Butt erscotch
Chocol ate or M Ik Chocol ate
Vani | | a
Sweet Dough Rolls, Type |, Fresh; Style A G nnanon Bun; A- A- 20288
Flavor 1, G nnanon spiced, Size d, Oher; Icing (1),
with icing; Enrichment type (b), Unenriched
Pie Fillings, Fruit, Prepared, Regul ar A- A-20161A
Fl avor A Bl ueberry
Flavor C Apple
Flavor D Cherry

Fruits and Juices
Appl esauce, Color a, Flavor a, Type b, Style a, G ade A

Cranberry Sauce, Style |, Gade A

Fruit Cocktail, heavy syrup, G ade B

Peaches, heavy syrup, Style ¢, Grade B, ding
Pears, heavy syrup, Style ¢, Gade B

Pi neappl e, Style g, heavy syrup, G ade B
Juice, Grape, instant, sweetened

Jui ce, Orange, instant

Bever ages

Beverage base powder with nutritive carbohydrate sweeteners
& ascorbic acid:
Cherry
G ape
Lenonade
O ange
Pi nk Lenonade
Ice Tea
Cocoa Beverage Powder; Type |, Sugar Sweetened; Style B,
Wt hout Marshnallows; Flavor A, M1k Chocol ate
Cof fee, Filter Pack, G ound, Arabica blend, vacuum seal ed
Cof f ees, Flavored, |Instant, Cappuccino, Type II, Style A
Fl avor 1 and Flavor 2
Tea, Bl ack, Bags, Type |
O her Food Itens
Cat sup, Grade A
Creaner, Nondairy, Dry
Hot Sauce, Extra hot - 4x,
Jamor Jelly, Strawberry
Jelly, Grape (Concord)
Must ard, Prepared
Peanut Butter and Jelly (Tw n pack)
Pi cante Sauce, Medium
Rel i sh, Pickle, Sweet,

Type |1

Style f, Type a (10), G ade A

Sal sa, Tomato-based; Shelf-stable; MI1d; Chunky

Soy Sauce, Fernented, Type |

Syrup, Table, Imtation Maple, Type IV, Style A

Di sposabl es

Bag, Plastic, general purpose 1/

Cup, Disposable, Hot Drink, 8 oz, Type I, Style A, dass 3
Di ni ng Packets, food container, Type II

Tray, Mess, Compartnented; Cass 3, Tan or sand

G ades
G ades
G ades
G ades

G ades
x ades

St andards for
St andards for
St andar ds for
St andar ds for

St andards for
St andards for

U S
u. S
u. S
U S
U S

43904A

Q
M L-J-
M L-J- 35049E

ADCoP

[ A-A-20189A |

ADCoP
A-A- 20550

A- A-20033B

U S _ Standards for G ades

A- A- 20043A
A- A- 20097C
ADCoP

ADCoP

[A- A- 20036A |
ADCoP

ADCoP

U S. Standards tor G ades
of Pickles

ADCoP

| A- A-20124C |

ADCoP

A- A- 2577
A- A-3012
A- A- 52217
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1/ Bags di nensions shall be approximately 33 inches in width by 40 inches in depth with a
nom nal thickness of 0.002 (+ 0.00025 inch). The bags shall be clear in color

(2) Menu contents. The nenu contents shall be as specified in Table 11

TABLE I'l. Menu contents
STANDARD BREAKFAST | TEMS

Conponent Servi ngs Quantity
Coffee, Filter Pack 50 (5 — 2 oz. bags) 1
Cocoa Beverage Powder 16 packets per box 1 - Menu 1,3,5,7
Coffee, Flavored, Instant, Powdered 25 - 1 oz. packets per bag % - Eécxgn(&gﬁﬂu4§,6)
Tea Bags 12 — 16 bags per box 1
Cr eamer 25 per bag 1
Trays, Mess 25 per bag 2
Di ni ng Packets 25 per bag 2
Paper Cups 25 per bag 3
Trash Bags 4 per package 1

UGR H & S BREAKFAST MENU 1

Conponent Ser vi ngs Quantity
Arnmy: Eggs, Dehydrated 25 per #10 can 2
Piggés Eggs with Cheese and Bacon 18 per tray 3
Cream Gravy w G ound Beef 18 per tray 3
Pot at oes wi th Bacon 18 per tray 3
Peaches 25 per #10 can 2
Waffles, Plain 6 per pouch 9
Mapl e Syrup 12 oz. plastic bottle 6
Jui ce, Grape 19 oz. can 3
Sal sa or Picante 20 oz. plastic squeeze bottle 3
Jamor Jelly, Strawberry 22 oz. plastic squeeze bottle 2

Corponent Servinrgs iantity
Eggs—wi-t+h—Beef—andPetatees 18—per—tray 3
Ham-SH-eces—inBrine 18—per—tray 3
Cake—Coffee—w-Cnnaron—Crunb—Topping  18—per—tray 3
Pears #10—~can 2
Ju-ees—Crange 2-H-2—ean 3
Catsup 20—ez—plastic—squeezeboettte 2
Hot—Sauce 3—ez—bottte 2
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JeHy—6CGape 22—oz—prastiec—squeeze—bottte 2

UGR H & S BREAKFAST MENU 3
Conponent Ser vi ngs Quantity
—Ary—Eggs—Dbehydrated 25—per—#10—can 2

Me- Onel et w Sausages & Pot at oes 18 per tray 3

Por k Sausage Links 18 per tray 3
Pot at oes wi th Bacon 18 per tray 3
Heminy—Gits 12packets—per—boex 3
Waf fl es, Bl ueberry 6 per pouch 9
Mapl e Syrup 12 oz. plastic bottle 6
Blueber+y—bPessert 25—per—tray 2
Bl ueberry Toppi ng 25 per #10 can 2
Jui ce, Orange 2-1/2 can 3
Sal sa or Picante 20 oz. plastic squeeze bottle 3
Jamor Jelly, Strawberry 22 o0z. plastic squeeze bottle 2

UERH-& S BREAKFASTVEND+4
Conponent Servings Qaantity
Bggs—wi-th—Turkey—Sausage—and—Potatoes 18per—tray 3
Perk—Sausage—+n—Cream-G-avy 18—per—tray 3
Cnnaen—Buns 18—per—tray 3
gk%e,—\Ml—nﬂ{—'Fea
Peaches #—10—can 2
Juee—Grape 19 o0z can 4
Catsup 20—ez—plastic—squeezeboettte 2
Het—Sauce 3—ez—bottte 2
JeHy—Grape 22—e6z—plastic—squeezeboettte 2

UERH-& S BREAKFASTMEND-&

E . - .

—Ary - —Eggs—wth—Cheese—and 18—per—tray 3
—Me—FEggs—Scranbted 18—per—t+ray 3
Perk—Sausage—tinks 18—per—tray 3
Petateoes—with—Bacon 18—per—tray 3
vafHes—Patn 6—per—pouch 9
Maple—Syrup 12—e6z—plasticboettlte 6
Ju-ee—Orange 2-H2—~ean 3
Catstup 20—ez—plastic—squeezeboettlte 2
Hot—Sauee 3—oz—bettle 2
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22—oz—prastie—squeeze—bottte 2

UGR H & S BREAKFAST MENU 6

Conponent Ser vi ngs Quantity
Eggs wi th Beef and Pot at oes 18 per tray
Pork Sausage in Cream G avy 18 per tray
Ci-anaron—Buns o 18 per tray 3
Cake, Spice w/ Vanilla Crunb Toppi ng
Fruit Cocktail # 10 can 2
Jui ce, Grape 19 oz. can 4
Cat sup 20 oz. plastic squeeze bottle 2
Hot Sauce 3 oz. bottle 2
Jelly, Grape 22 o0z. plastic squeeze bottle 2
UGR H & S BREAKFAST MENU 7
Conponent Ser vi ngs Quantity
Eggs and Turkey Sausage and Pot at oes 18 per tray 3
Hash, Corned Beef 18 per tray 3
Waffl es, Apple G nnanon Fl avored 6 per pouch 9
Mapl e Syrup 12 oz. plastic bottle 6
Appte—bessert 25—per—t+ay 2
Appl e Toppi ng 25 per #10 can 2
Jui ce, Orange 2-1/2 can 3
Sal sa or Picante 20 oz. plastic squeeze bottle 3
Jamor Jelly, Strawberry 22 o0z. plastic squeeze bottle 2

STANDARD LUNCH DI NNER | TEMS

Conponent Ser vi ngs Quantity

Peanut Butter & Grape Jelly, twi n pack 12 per bag 2 - Menu 1,3,5,7,9,11, 13

Peanut Butter & Strawberry Jelly, 12 per bag 2 — Menu 2,4,6,8,10, 12,14
twi n pack

Coffee, Filter Pack 50 (5 — 2 oz. bags) 1

Cr eaner 25 per bag 1

Hot Sauce 3 o0z. bottle 2 (None in Menu 12)

Trays, Mess 25 per bag 2

Di ni ng Packets 25 per bag 2

Paper Cups 25 per bag 3

Trash Bags 4 per package 1
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UGR H & S LUNCH DI NNER MENU 1
Conponent Ser vi ngs Quantity
Veget abl e Lasagna 9 per tray 6
Green Beans # 10 can 3
Cake, Wal nut Tea 18 per tray 3
Appl esauce # 10 can 2
Bever age Base Powder, Lenpnade 19 oz. can 2
UGR H & S LUNCH DI NNER MENU 2
Conponent Ser vi ngs Quantity
Turkey Slices with G avy 18 per tray 3
M xed Veget abl es # 10 can 3
Arny:  Stuffing Mx 24 oz. box 2
MC.  Bread stuffing 18 per tray 3
Cranberry Sauce # 300 can 2
ChocolateBrownie—wth—MMNs—or 18 per tray 3
Cake, Devil’s Fudge w Coconut Toppi ng
Peaches # 10 can 2
Bever age Base Powder, |ce Tea 32 0z. can
UGR H & S LUNCH DI NNER MENU 3
Conponent Ser vi ngs Quantity
Pork Tanal es 9 per tray 6
Beans with Rice 18 per tray 3
Corn # 10 can 3
Peanut—But-ter—Chocol-ate—Chi-p—Cookie 25—per—tray 2
Cake, Spice w/ Vanilla Crunb Toppi ng 18 per tray 3
Appte—bBessert 25—per—tray 2
Appl e Toppi ng 25 per #10 can 2
Bever age Base Powder, Orange 19 oz. can 2
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UGR H & S LUNCH DI NNER MENU 4

Conponent Ser vi ngs Quantity
Beef Patties in Broth 18 per tray 3

Arny: Pork and Beans # 10 can 3

MC.  Pork and Beans 18 per tray 3
Buns, Hanbur ger 6 per pouch 9
Cat sup 20 oz. plastic squeeze bottle 2
Must ar d 8 o0z. plastic squeeze bottle 2
Rel i sh 14-1/2 oz. plastic squeeze bottle 2
Puddi ng, Vanilla # 10 can 2
Fruit Cocktail # 10 can 2
Bever age Base Powder, Lenpnade 19 oz. can 2

UGR H & S LUNCH DI NNER MENU 5
Conponent Ser vi ngs Quantity
Chi cken Chow Mei n 18 per tray 3
VWite Rice 18 per tray 3
Peas & Carrots # 10 can 3
Cake—Marble—w-TFoffee—Crunrb—Topping 18 per tray 3
Cake, Coffee w C nnanon Crunb Toppi ng
Pears, Slices # 10 can 2
Bever age Base Powder, G ape 19 oz. can
UGR H & S LUNCH DI NNER MENU 6

Conponent Ser vi ngs Quantity
Spaghetti with Meatballs in Sauce 9 per tray 6
G een Beans # 10 can 3
Puddi ng, Butterscotch # 10 can 2
Peaches # 10 can 2
Bever age Base Powder, Pink Lenonade 19 oz. can 2
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UGR H & S LUNCH DI NNER MENU 7
Conponent Ser vi ngs Quantity
Beef Strips w Green Peppers & G avy 18 per tray 3
Wite Rice 18 per tray 3
Corn # 10 can 3
Soy Sauce 10 oz. bottle 2
Waf f | es, Chocol ate 9 per pouch 6
Cherry—Pbessert 25—per—tray 2
Cherry Toppi ng 25 per #10 can 2
Bever age Base Powder, |ce Tea 32 0z. can 2

UGR H & S LUNCH DI NNER MENU 8
Conponent Ser vi ngs Quantity
Perk—Ri-bs or 9 per tray 6
Country Captai n Chicken
Beans—wth—Ri-ce or 18 per tray 3
Wiite Rice
M xed Veget abl es # 10 can 3
Cake, Yellow w Chocol ate Crunb Top 18 per tray 3
Btueber+y—Pessert 25—per—tray 2
Peaches 25 per #10 can 2
Bever age Base Powder, Lenpnade 19 oz. can 2

UGR H & S LUNCH DI NNER MENU 9
Conponent Ser vi ngs Quantity
Chili Con Carne w Beans 18 per tray 3
Wiite Rice 18 per tray 3
Corn # 10 can 3
Puddi ng, Chocol ate # 10 can 2
Pear s # 10 can 2
Bever age Base Powder, Orange 19 oz. can 2
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UR H& S LUNCI—!/ DI NNER MENU 10 _
Conponent Ser vi ngs Quantity
Chi cken Breast Meat in G avy 9 per tray 6
Arny: ths?ggte's,w\é\gihgg, Dehydr at ed, 56 0z. box 1
MC. Mashed Pot at oes w Brown G avy 18 per tray 3
Arny:  Stuffing Mx, Chicken Flavor 24 oz. box 2
Peas # 10 can 3
Cranberry Sauce # 300 can 2
Peanut—Butter—ChecolateChip—Cookies 25—per—tray 2
Cake—Mar-ble—w-Tof-fee—Crunb—Topping 18 per tray 3
Cake, Devils Fudge w Coconut Toppi ng
Peaches # 10 can 2
Bever age Base Powder, Cherry 19 oz. can
UGR H & S LUNCH DI NNER MENU 11
Conponent Ser vi ngs Quantity
Beef Chunks w Noodl es 9 per tray 6
M xed Veget abl es # 10 can 3
Cake, Wal nut Tea 18 per tray 3
Fruit Cocktail # 10 can 2
Bever age Base Powder, Pink Lenpnade 19 oz. can 2
UGR H & S LUNCH DI NNER MENU 12
Conponent Ser vi ngs Quantity
Chi cken Teriyaki w Veget abl es 18 per tray 3
Wiite Rice 18 per tray 3
Corn # 10 can 3
Soy Sauce 10 oz. bottle 2
Puddi ng, Butterscotch # 10 can 2
Pi neappl e # 10 can 2
Bever age Base Powder, |ce Tea 32 o0z. can 2

10
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UGR H & S LUNCH DI NNER MENU 13

Conponent Ser vi ngs Quantity
Beef Stew 9 per tray 6

Green Beans # 10 can 3
chocolate—Browni-e—w-th—MMs—or 18 per tray 3

Cake, Yellow w Chocol ate Crunb Top

Peaches # 10 can 2

Bever age Base Powder, Lenpnade 19 oz. can 2

YERH-&SHUNCH-BHNNER-IVENU—14

Conrponent Setrvings Qantity
MeatbaH-s—n—Gavwy 18—per—tray 3
Beans—w-th—Rice 18—per—tray 3
Peas—& Carroets #10——ean 3
Cake—PevitsFudge—w -Coconut—Toppinrg IS8—per—t+ray 3

Pears #—10—~ean 2
BeverageBasePowder—Orange 19—ez——<can 2
SECTION D

D-1 PACKAG NG

A. Menu assenbly. Each menu shall be packed as specified in D3, A and Table I11.

B. Shi ppi ng contai ner | oadi ng sequence. Each conponent of each nmenu shall be | oaded

into a shipping container in the order indicated in Table Il1. Abbreviations used are:
BG=bag BT=bottl e BX=box CN=can
PG=package PO=pouch TY=tray (tray pack or polyneric tray)
TABLE I11. Loadi ng sequence
BREAKFASTMVENU#IA—Ar 1y
ta 2a 3a
2—CN-FEggs 2—Y—CreamBeetf- 1T YCreamBeef
1+-BG-Cotfee 2—F¥—-Petatees—w-th—Bacon +—T¥Poetatees—w-th—Bacon
1+—BGCrearer 2PoVaffH-es
3—BGPaper—Cups 1+—BX—Fea—Bags
1+PGTFrashBags
1b 2b 3b
+—Po V&t -es 6B Mapte—Syrup 2BGTFrays
2BFSt+rawbertry—Jdam 2—BG-Bintng—Pkts
2—BT-Sal-sa—or—Picante
3—CN-Gape—Juiece
1+-BX—Cocoa
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BREAKFAST MENU #1A — Arny SURCE
la 2a 3a
2 CN Eggs 8 PO Waffles 3 TY Cream Beef
1 BX Cocoa 1 PO Vaffles
3 BG Paper Cups
1 PG Trash Bags
1b 2b 3b
2 CN Peaches 6 BT Maple Syrup 2 BG Trays
1 BG Cof fee 2 BT Strawberry Jam 2 BG Dining Pkts
1 BG Crearmer 3 BT Sal sa or Picante
1 BX Tea Bags 3 CN Grape Juice
BREAKFASTVENU-#1B—Mari-nes
1a 2a 3a
3—TYEggs 2—HY—GreamBeef 1+ YPetatoes—wth—Bacon
I—TY-CreamBeef- 2—TY¥—Petatees—w-th—Bacon 2PoVafH-es
1+—BX—Tea—Bags
1+BcGCeffee
1+-BGCrearrer
FBGPaper—Cups
+PGTFrashBags
1b 2b 3b
+—PoVatH-es 6B Mapte—Syrup 2BGTFrays
2BFSt+rawbertry—Jdam 2BGbintrgPkts
2—BT-Sal-sa—oer—Picante
3—CN-Gape—Juiece
1+-BX—Cocoa
BREAKFAST MENU #1B — Marines SURGE
la 2a 3a
2 TY Eggs 8 PO Waffles 1 TY Eggs
1 PO Waffles 3 TY Cream Beef
1 BX Cocoa
3 BG Paper Cups
1 PG Trash Bags
1b 2b 3b
2 CN peaches 6 BT Maple Syrup 2 BG Trays
1 BG Cof fee 2 BT Strawberry Jam 2 BG Dining Pkts
1 BG Crearner 3 BT Salsa or Picante
1 BX Tea Bags 3 CN Grape Juice
BREAKFASTVENJD#2
ta 2a 3a
3—TYEggs 3T FHam-SH-ees 3—TCake
1b 2b 3b
2—CEN-Pears 3—ECN-Oange—Jutce 2—BGTrays
1+BGCeffee 2BFCatsup 2BGDbintnrgkts
1+ B Fr—Van—Coffee 2—BFHet—Sauee
1+-BG-Creaner 2—BFHGape—Jety
I+—BX—Tea—Bags
3—BGPaper—Cups
1+PGTFrash—Bags
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BREAKFASTMVENU#3A—Ar 1y
I 22 32
2—CN-FEggs 2T Y—Sausage—tinks —F¥-Satsage—tirks
1+-BGCoffee 2—YBlueberry—bessert FBX—Gits
1+BGCrearer 2—PoVafH-es
3—BGPaper—Cups 1+—BX—Fea—Bags
1+PGTFrashBags
1b 2b 3b
+—Po-atH-es 3—EN-Cange—Juice 2—BGTFrays
6BFSy+rup 2BGDBbintrgPkts
2BFSt+rawberty—Jam
3—BFSalsa—oer—Picante
1+-BX—Cocoa
BREAKFASTVENU+#3B—Mari+nes
3—TYEggs _ 2T Y—Sausage—tinks FBXG+ts
+—FY-Sausage—tinks 2—FBlueberry—bessert 2—Po-WafH-es
1+-BGCoffee
1+-BGCrearrer
1-BX—TFea—Bags
3—BGPaper—Cups
1+PCTFrashBags
ib 2b 3b
+—PoVatH-es 3—CN-Oange—Juice 2—BG—TFrays
6—BT—Sy+rup 2—BGDbining—Pkts
2—BFSt+rawber+y—Jam
3—BTSalsa—oer—Picante
1+-BXCocoa
BREAKFAST MENU #3 SURCGE
la 2a 3a
3 TY Sausage Links 1 TY Eggs 3 TY Pot at oes
1 TY Eggs 7 PO Waffles 1 TY Eggs
1b 2b 3b
2 CN Bl ueberry Toppi ng 3 CN Orange Juice 2 BG Trays
2 PO Waffles 6 BT Syrup 2 BG Dining Pkts
1 BX Tea Bags 2 BT Strawberry Jam 1 BG Cof fee
3 BG Paper Cups 3 BT Salsa or Picante 1 BG Creaner
1 PG Trash Bags 1 BX Cocoa
BREAKFASTMVEND#4
1a 2a _ 3a
3—TYFEggs T —Sausage—&Gavy 3T Cinnaren—Buns—e+—Cake
1b 2b 3b
2—CEN-Peaches 4A—CN-Gape—Juiece 2—BGTFrays
1+BGMecha—©Coffee 2—BFHet—Sauce 2BGDbintrgPkts
1+BGCeffee 2BFGapeJeHy
1+-BGCrearrer 2—BTF—Catsup
1—BX—Fea—Bags 3—BGPaper—Cups
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| + PG TFrashBags |
BREAKFASTVENJ-#5
3—F¥FEggs _ 2—FY-Sausagetinks I—TF¥Petatees—w-th—Bacon
+-TY-Sausage—tinks 2—P{—Petatoes—wth—Bacoen 2—Po-WaffH-es
1+—BGGCeffee
1+-BX—TFea—Bags
+BGCreaner
3—BGPaper—Cups
1+—PGTFrash—Bags
1b 2b 3b
+—Po-VafH-es 3—EN-Oange—Juice 2—BGTFrays
2—BF—Catsup 2—BGDbining—Pkts
6—BT—Sy+up
2 BFSt+rawberty—Jety
2—BFHet—Sauce
1+-BX—Cocoa
BREAKFAST MENU #6
la 2a 3a
3 TY Eggs 3 TY Sausage & G avy 3 TY Cake
1b 2b 3b
2 CN Fruit Cocktail 4 CN Grape Juice 2 BG Trays
1 BG Fr. Van. Coffee 2 BT Gape Jelly 2 BG Dining Pkts
1 BG Cof fee 2 BT Catsup
1 BX Tea Bags 2 BT Hot Sauce
1 BG Creaner 3 BG Paper Cups
1 PG Trash Bags
BREAKFASTVEND#7
ta 2a 3a
3—TYEggs 2—YHash 2RO VWatH-—es
+—T¥Hash 2—TYAppte—DPessert 1+-BGCoffee
1+—BX—Fea—Bags
1+-BX—Cocoa
+BGCreanrer
3—BGPaper—Cups
1+PGFrashBags
ib 2b 3b
+—PoVatH-es 3—CN-Oange—Juice 2—BG—TFrays
6—BT—Sy+rup 2—BGDbining—kts
2—BFStrawber+y—JetHy
3—BT—Salsa—oer—Picante
BREAKFAST MENU #7 SURCGE
la 2a 3a
3 TY Eggs 7 PO Waffl es 3 TY Hash
1 PO Vaffles 1 PO Vaffles
1 BG Cof fee
1b 2b 3b
2 CN Appl e Toppi ng 3 CN Orange Juice 2 BG Trays
1 BX Tea Bags 6 BT Syrup 2 BG Dining Pkts
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1 BX Cocoa 2 BT Strawberry Jelly
1 BG Creaner 3 BT Sal sa or Picante
3 BG Paper Cups
1 PG Trash Bags
LUNCH DI NNER MENU #1
la 2a 3a
3 TY Lasagna 3 TY Lasagna 3 TY Cake
1 BG Coffee
1 BG Creaner
1 PG Trash Bags
1b 2b 3b
2 CN Appl esauce 3 CN Green Beans 2 BG Trays
2 CN Beverage Base 2 BG PB/ Jel ly Conbo 2 BG Dining Pkts
2 BT Hot Sauce
3 BG Paper Cups
LUNCH DI NNER MENU #2A — Arny
la 2a 3a
3 TY Turkey Slices 3 TY Brownies—or Cake 2 BX Stuffing Mx
2 CN Cranberry Sauce
2 CN Beverage Base
2 BT Hot Sauce
1 BG Creaner
1 PG Trash Bags
1b 2b 3b
2 CN Peaches 3 CN M xed Veget abl e 2 BG Trays
1 BG Cof fee 2 BG PB/ Jel ly Combo 2 BG Dining Pkts
3 BG Paper Cups
LUNCH DI NNER MENU #2B — MC
la 2a 3a
3 TY Turkey Slices 1 TY Bread Stuffing 2 TY Bread Stuffing
3 TY Brewni-es—or Cake 2 CN Cranberry Sauce
2 CN Bever age Base
2 BT Hot Sauce
1 BG Creaner
1 PG Trash Bags
1b 2b 3b
2 CN Peaches 3 CN M xed Veget abl e 2 BG Trays
1 BG Cof fee 2 BG PB/ Jel ly Conbo 2 BG Dining Pkts
3 BG Paper Cups
EUNCH-DHF-NNERIVENU#3
ta 2a 3a
4—TY—-Pork—Tanales 2—TY¥—Pork—Tanales 3—TY¥-Beans—wth—Riece
2—TY—Appte—Pessert 1+ Y—Cake—{if—apptieable)
1ib 2b 3b
3—CN-Cornr 2T YCookies—or—Cake 2—BGTFrays
2BGPBJelHy—Conbo 2—CN-BeverageBase 2BGDbintrg—Pkts
2—BFHet—Sauee 1+-BGCoffee
1+-BGCrearrer 3—BGPaper—Cups
+PGTFrashBags

15




ACR- U- 03
14 May 2002
W CHANGE SURGE 01 7 Mar 03

LUNCH DI NNER MENU #3  SURGE

la 2a 3a
4 TY Pork Tamal es 2 TY Pork Tamal es 3 TY Beans with R ce
2 TY Cake 1 TY Cake
1b 2b 3b
3 CN Corn 2 CN Appl e Toppi ng 2 BG Trays
2 BG PB/ Jel |y Conbo 2 CN Beverage Base 2 BG Dining Pkts
2 BT Hot Sauce 1 BG Cof fee
1 BG Creaner 3 BG Paper Cups
1 PG Trash Bags
LUNCH DI NNER MENU #4A - Arny
la 2a 3a
3 TY Beef Patties 8 PO Hanbur ger Buns 2 CN Fruit Cocktail
1 PO Hanburger Buns 1 BG Cof fee
2 BT Relish
3 BG Paper Cups
1b 2b 3b
3 CN Pork & Beans 2 CN Puddi ng 2 BG Trays
2 BG PB/ Jel ly Conbo 2 CN Beverage Base 2 BG Dining Pkts
2 BT Hot Sauce 2 BT Catsup
1 BG Crearmer 2 BT Mustard
1 PG Trash Bags
LUNCH DI NNER MENU #4B - MC
la 2a 3a
3 TY Beef Patties 8 PO Hanbur ger Buns 2 CN Fruit Cocktail
1 PO Hanbur ger Buns 1 BG Cof fee
2 BT Relish
3 BG Paper Cups
1b 2b 3b
3 TY Pork & Beans 2 CN Puddi ng 2 BG Trays
2 BG PB/ Jel Iy Combo 2 CN Beverage Base 2 BG Dining Pkts
1 BG Creaner 2 BT Catsup
2 BT Mustard
2 BT Hot Sauce
1 PG Trash Bags
LUNCH DI NNER MENU #5
la 2a 3a
3 TY Chi cken 2—Y—Chi-cken +—TYRiee
3 TY Rice 3 TY Cake
1b 2b 3b
2 CN Pears 3 CN Peas & Carrots 2 BG Trays
2 CN Beverage Base 2 BG PB/ Jel ly Conbo 2 BG Dining Pkts
1 BG Cof fee 2 BT Hot Sauce
1 BG Creaner 1 PG Trash Bags
3 BG Paper Cups
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LUNCH DI NNER MENU #6

la 2a 3a

4 TY Spaghetti 2 TY Spaghetti 1 CN Puddi ng
3 BG Paper Cups 2 CN Peaches

1b 2b 3b
1 CN Puddi ng 3 CN Green Beans 2 BG Trays
2 CN Beverage Base 2 BG Dining Pkts
2 BG PB/ Jel Iy Combo
1 BG Cof fee
1 BG Creaner
2 BT Hot Sauce
1 PG Trash Bags

EUNCH-DHF-NNERIVENU#7
ta 2a 3a
3T Beet—St+ips 3T Riee 3—CN-Corn
+—TY—Cherry—Dbessert +—Y—Cherry—Dbessert 2—BFHet—Sauce
2—BTSey—Sauce
2—BG-PB/JelHy—Conbe
+PGTFrashBags
1b 2b 3b
1BGCetfee 6O \VatH-es 2BGTFrays
2—CN-BeverageBase 2BGDBbintrgPkts
1-BG-Creanrer
3—BGPaper—Cups
LUNCH DI NNER MENU #7 SURGE
la 2a 3a
3 TY Beef Strips 6 PO Waffles 2 TY Rice
1 TY Rice 2 BG PB/ Jel ly Conbo
3 BG Paper Cups
1b 2b 3b
2 CN Cherry Toppi ng 3 CN Corn 2 BG Trays
2 CN Beverage Base 2 BT Soy Sauce 2 BG Dining Pkts
2 BT Hot Sauce
1 BG Cof fee
1 BG Creaner
1 PG Trash Bags

LUNCH DI NNER MENU #8

1a 2a 3a
2 YBlueberrybessert 1—TY¥-—Beans—wth—Riece
1b 2b 3b
2—BGPBiJel-y—Conbo 2—CN-Beverage Base 2BGbintrgPkts
2—BTHet—Sauce 1+-BG-Coffee
1+-BGCrearrer
3—BGPaper—Cups
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| + PG Frash Bags [

LUNCH DI NNER MENU #8 SURGE

la 2a 3a
4 TY Chi cken 2 TY Chicken 1 TY Beans with Rice
2 TY Beans with Rice 3 TY Cake
1b 2b 3b
2 CN Peaches 3 CN M xed Veget abl es 2 BG Trays
2 CN Beverage Base 2 BG PB/ Jel ly Combo 2 BG Dining Pkts
1 BG Cof fee 2 BT Hot Sauce
3 BG Paper Cups 1 BG Creaner
1 PG Trash Bags
LUNCH DI NNER MENU #9
la 2a 3a
3 TY Chilli 2 TY R ce 3 CN Corn
1 TY Rice 2 CN Beverage Base
3 BG Paper Cups
1b 2b 3b
2 CN Puddi ng 2 CN Pears 2 BG Trays
2 BG PB/ Jel Iy Conbo 1 BG Cof fee 2 BG Dining Pkts
1 BG Creaner 2 BT Hot Sauce
1 PG Trash Bags
LUNCH DI NNER MENU #10A — Arny
la 2a 3a
4 TY Chi cken 2 TY Chicken 2 BX Stuffing Mx
2 TY Cookies—er Cake 1 BX Pot at oes
2 CN Beverage Base
1b 2b 3b
2 CN Peaches 3 CN Peas 2 BG Trays
1 TY Cake {+f—apptiecable)r 2 CN Cranberry Sauce 2 BG Dining Pkts
3 BG Paper Cups 2 BG PB/ Jel ly Conbo 1 BG Cof fee
1 PG Trash Bags 1 BG Creaner 2 BT Hot Sauce
LUNCH DI NNER MENU #10B — MC
la 2a 3a
4 TY Chi cken 2 TY Chicken 1 TY Mashed Pot at oes
2 TY Mashed Pot at oes 2 TY Cooki-es—or
3 TY Cake Gf—appticable)
1b 2b 3b
2 CN Peaches 3 CN Peas 2 BG Trays
2 CN Beverage Base 2 CN Cranberry Sauce 2 BG Dining Pkts
1 BG Cof fee 2 BG PB/ Jel ly Conbo 1 BG Paper Cups
1 BG Creaner
2 BT Hot Sauce
2 BG Paper Cups
1 PG Trash Bags
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LUNCH DI NNER MENU #11

la 2a 3a
3 TY Beef Chunks TY Beef Chunks 1 TY Beef Chunks
BG Paper Cups 3 TY Cake
1b 2b 3b
2 CN Fruit Cocktail CN M xed Veget abl e 2 BG Trays
2 CN Beverage Base BG PB/ Jel |y Combo 2 BG Dining Pkts
1 BG Coffee
1 BG Creaner
2 BT Hot Sauce
1 PG Trash Bags
LUNCH DI NNER MENU #12
la 2a 3a
1 CN Pineapple TY Chi cken Teri yaki 3 TY Rice
2 CN Beverage Base
2 BT Soy Sauce
2 BG PB/ Jel ly Conbo
1 BG Cof fee
1 BG Creaner
3 BG Paper Cups
1 PG Trash Bags
1b 2b 3b
1 CN Pi neappl e CN Corn 2 BG Trays
2 CN Puddi ng 2 BG Dining Pkts
LUNCH DI NNER MENU #13
la 2a 3a
3 TY Beef Stew TY Beef Stew 3 TY Brewnies—or Cake
1 BG Coffee
1 BG Creaner
1 PG Trash Bags
1b 2b 3b
2 CN Peaches CN G een Beans 2 BG Trays
2 CN Beverage Base BG PB/ Jel |y Conbo 2 BG Dining Pkts
2 BT Hot Sauce
3 BG Paper Cups
EUNCH-DHENNER-VENU—#14
Ia 2a 3a
3TrMeatbaH-s 3T FBeans—wth—Rice 3—TY—Cake
1+BGCeffee
1+-BGCreatrer
1+PGTFrashBags
1b 2b 3b
2—CN-Pears 3—EN-Peas—&Cartets 2BGTFrays
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2—CN-BeverageBase 2BGPB JelHy—Conbe 2BGDbintrgPkts
2—BTFHet—Sauce

3—bBGPaper—Cups

C. Unit packagi ng. Conponents shall be packaged in accordance wth docunents referenced
in Table I.

D. Internedi ate packagi ng.

(1) Packets. Packets of cream substitute and peanut butter & jelly conbination shal
be packaged in internediate bags in accordance with docunments referenced in Table |

(2) Dining packets, neal trays, and paper cups. Fifty dining packets, 50 neal trays
and 75 paper cups shall be packaged in quantities of 25 each. Dining packets shall be
oriented in one direction in a |loose-fitting internmediate bag so as to have the
flexibility to be packed in avail abl e space within the shipping container

D2 LABELI NG

D-3 PACKI NG

A. Packi ng.

(1) UGR Each conplete nenu shall be assenbled into three shipping containers using
t he suggested | oadi ng sequence specified in Table IV. Because of the nunber of non-

devel opnent al conponents and the variety of packagi ng available fromdifferent

manuf acturers of the sane product, it may be necessary to nove a product from one
conpartnent to another where space is nore available. Each shipping container shall be
fabricated in accordance with style RSC, grade V3c of ASTM D 5118/5118M Standard Practice
for Fabrication of Fiberboard Shipping Boxes and Figure 2. The inside di nensions of the
shi ppi ng container shall be 23 3/4 inches in length, 13 3/16 inches in width and 8 3/4

i nches in depth. Each shipping container shall be fitted with two V3c partitions in
accordance with Figures 1 and 3. Kraft paper as specified in A-A-203, Paper, Kraft,
Untreated, shall be used to fill voids and i nmobilize nenu conmponents. Shipping containers
shall be free from evidence of rodent or insect infestation. Shipping containers may be
assenbl ed by either stitching, gluing, or taping. Each contai ner shall be sealed in
accordance with nmethods B or C of ASTM D 1974, Standard Practice for Methods of C osing
Seal ing, and Reinforcing Fi berboard Boxes. If the shipping container is assenbl ed by
stitching, a paperboard pad shall be used on the bottom of the box.

(2) Partitions. The center panel of each partition shall neet at the center of the
box to divide the box into two equal conpartnents (cell "A" and "B"). The end panels of
the partitions shall butt together at each end of the box (see Figure 1). The partitions
shall be full depth partitions and fabricated according to Figure 3.

D-4 UN Tl ZATI ON

A. Unit |oads. Shipping containers shall be arranged in unit |oads in accordance wth
Type |, Cass A of DSCP Form 3507, Loads, Unit: Preparation of Sem perishable |tens.

D5 MARKI NG
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A. Menu narking. The three boxes conprising one nenu shall be positioned on the pallet
side by side and narked in sequence so that the nenu can be identified as one unit (two,
three box nenu units to a tier). Using either labels or stencils on the top panel, wth
characters at |east 2 inches high, the boxes shall be identified as "BOX 1", "BOX 2", and
"BOX 3". The characters shall be oriented so as to be readabl e when facing the marked end
panel .

B. Shi pping containers and unit | oads. Marking of shipping containers and unit | oads
shal | be as specified in DSCP Form 3556, Marking |Instructions for Shipping Cases, Sacks
and Pal | etized/ Containerized Loads of Perishable and Semi perishabl e Subsistence. In
addition, all unit |oads containing the same menu will be identified with the |arge
characters in a permanent contrasting color. Marking shall be as foll ows:

UGR Heat & Serve “L/' D" (LUNCH DI NNER) MEAL
or and NUVBER
“B" ( BREAKFAST) “No
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/— B CELL

\

/

—||~—11/2

FIGURE 1
SHIPPING CONTAINER WITH PARTITIONS

6 3/4 ‘

¢ 9 3/18

63.r'41A

—=| 13 7/16

FIGURE 2

13 1/o

STYLE RSC FIBERBOARD
(SIZE: 23 3/4 x 13 3/16 X 8 3/4 |1.D.)
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i D i

l |

8 13/16

61;2 -1 13;16—-‘-1—13—-—‘--—11 13;16—l—— 61,!2

FIGURE 3

SHIPPING CONTAINER PARTITIONS
(2 REQUIRED)
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SECTI ON E | NSPECTI ON AND ACCEPTANCE

The followi ng quality assurance criteria, utilizing ANSI/ASQC Z1.4-1993, Sanpling
Procedures and Tables for Inspection by Attributes, are required. Wen required, the

manuf acturer shall provide the certificate(s) of conformance to the appropriate inspection
activity. Certificate(s) of conformance not provided shall be cause for rejection of the

| ot.

A. Definitions.

(1) Critical defect. Acritical defect is a defect that judgnment and experience
i ndicate would result in hazardous or unsafe conditions for individuals using,
mai nt ai ni ng, or depending on the item or a defect that judgnent and experience indicate
is likely to prevent the performance of the major end item i.e., the consunption of the
ration.

(2) Major defect. A major defect is a defect, other than critical, that is likely to
result in failure, or to reduce materially the usability of the unit of product for its
i nt ended pur pose.

(3) Mnor defect. A mnor defect is a defect that is not likely to reduce materially
the usability of the unit of product for its intended purpose, or is a departure from
est abl i shed standards having little bearing on the effective use or operation of the unit.

B. Packagi ng exani nati on

(1) UGR — assenbl ed nenus. The assenbl ed UGR nmenus shall be exam ned for the defects
specified in Table I'V. The lot size shall be expressed in assenbl ed nmenus (3 shipping
contai ners per nenu). The sanple unit shall be one fully assenbl ed nenu. The inspection
| evel shall be S-2 and the AQL, expressed in ternms of defects per hundred units shall be
2.5 for major defects and 4.0 for minor defects. Five assenbled nenus shall be randomy
selected fromthe lot and examined for critical defects. The finding of a critical defect
shal | be cause for rejection of the |ot.

TABLE 1 V. UGR defects

Cat egory Def ect
Critical Maj or M nor
1 Any canned food product (including trays) |eaking or
damaged so as to expose contents.
101 Bottl ed product |eaking or damaged.
102 Boxed product |eaking or damaged.
103 Pouched product | eaking or damaged.
104 Presence of rodent or insect infestation
105 Shi ppi ng cont ai ner not as specified.
106 Mar ki ngs not as specified.
107 Shi ppi ng cont ai ner not closed as specifi ed.
108 Item m ssi ng.
201 More than 5% of the quantity of any disposable is crushed
or damaged so as to be unusabl e.
202 Dunnage or box partitions not as specified.
203 Internedi ate bag has tear or open at seam
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(2) Unit |load exam nation. The unit |oad shall be examined in accordance with the
requi renents of DSCP Form 3507. Any nonconformance shall be classified as a nmajor defect.

SECTI ON J REFERENCE DOCUMENTS
DSCP FORMS
DSCP FORM 3556 Marking Instructions for Shipping Cases, Sacks and
Pal | eti zed/ Cont ai neri zed Loads of Perishable and Seni peri shabl e
Subsi st ence
DSCP FORM 3507 Loads, Unit: Preparation of Semiperishable Itens
FEBERAL—STANDARD
—FEB-STB-595—=Cstors—Used—n—Covernrent—Procurerent
FEDERAL SPECI FI CATI ONS
A- A- 203, Paper, Kraft, Untreated
NON- GOVERNMENTAL STANDARDS
AVERI CAN SOCI ETY FOR QUALI TY CONTROL (ASQC)

ANSI / ASQCZ1. 4- 1993 — Sanpling Procedures and Tabl es for Inspection by
Attributes

AMERI CAN SOCI ETY FOR TESTI NG AND MATERI ALS (ASTM

D 1974 — Standard Practice for Methods of Cosing, Sealing, and Reinforcing
Fi ber board Boxes

D 5118/ D 5118M — Standard Practice for Fabrication of Fiberboard Shippi ng Boxes
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AMBSB- RCF- F(N) ( Nort on/ 5356) 7 March 2003
TO DSCP- HSRU ( Bankof f / 2951)

Subj ect: (ES 03-062-Surge) Production Surge Menu Changes for ACR-U-03, Unitized G oup
Ration — Heat & Serve Assenbly Requirenents

1. References:
a. Email, 21 Feb 03, fromS. Harrington, Natick, requesting nmenu changes for the UGR

Emai | included request for this action fromF. Bankoff, DSCP.
b. Email, 27 Feb 03, fromS. Harrington, citing additional nenu changes.
c. Email, 3 Mar 03, fromS. Harrington, clarifying nenu changes.

d. Revised | oadi ng sequences received fromsS. A ashaian and M Meyers, 15 Jan 03.
e. Draft response and request for concur/comrents circulated via email to S.
Harrington, D. Hamin and R Valvano, 3 Mar 03.
2. DSCP has requested Surge nenu changes to support continued production of UGR H&S 03.

3. SBCCOM requests that DSCP inplenent the foll owi ng changes to the subject docunent for
current and pending UGR 03 procurenents until the docunent is amended or revised:

a. Table I, Menu Conponents. Insert:

“Pie Fillings, Fruit, Prepared, Regular A-A- 20161A".
Fl avor A Bl ueberry Fl avor C Apple Flavor D Cherry

b. Table Il, Menu Contents. Make foll owi ng changes:

(1) Breakfast 1. Delete “Hominy Gits”.
Add “Peaches 25 per #10 can 2",

(2) Breakfast 2. Delete entirely.
(3) Breakfast 3. Delete “Eggs, Dehydrated”, “Hominy Gits”, “Blueberry Dessert”.
Add “Potatoes with Bacon 18 per tray 3
Bl ueberry Toppi ng 25 per #10 can 2",
(4) Breakfast 4. Delete entirely.
(5) Breakfast 5. Delete entirely.

(6) Breakfast 7. Delete “Apple Dessert”.
Add “Appl e Topping 25 per #10 can 2",

Subj ect: (ES 03-062-Surge) Production Surge Menu Changes for ACR-U-03, Unitized G oup
Ration — Heat & Serve Assenbly Requirenents
7 March 03

(7) Dinner 3. Delete “Apple Dessert”.
Add “Appl e Topping 25 per #10 can 2".

(8) Dinner 7. Delete “Cherry Dessert”.
Add “Cherry Toppi ng 25 per #10 can 2",

(9) Dinner 8. Delete “Blueberry Dessert”.
Add “Peaches 25 per #10 can 2",

(10) Dinner 14. Delete entirely.

c. Table Ill, Loading Sequence. Use the foll ow ng updated nenus:

BREAKFAST MENU #1A — Arny SURCE
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la 2a 3a
2 CN Eggs 8 PO Waffles 3 TY Cream Beef
1 BX Cocoa 1 PO Vaffles
3 BG Paper Cups
1 PG Trash Bags

1b 2b 3b
2 CN Peaches 6 BT Maple Syrup 2 BG Trays
1 BG Cof fee 2 BT Strawberry Jam 2 BG Dining Pkts
1 BG Crearmer 3 BT Sal sa or Picante
1 BX Tea Bags 3 CN Grape Juice

BREAKFAST MENU #1B — Marines SURGE

la 2a 3a
2 TY Eggs 8 PO Waffles 1 TY Eggs
1 PO Vaffles 3 TY Cream Beef
1 BX Cocoa
3 BG Paper Cups
1 PG Trash Bags

1b 2b 3b
2 CN peaches 6 BT Maple Syrup 2 BG Trays
1 BG Cof fee 2 BT Strawberry Jam 2 BG Dining Pkts
1 BG Crearmer 3 BT Sal sa or Picante
1 BX Tea Bags 3 CN Grape Juice
Subj ect: (ES 03-062-Surge) Production Surge Menu Changes for ACR-U-03, Unitized G oup

Ration — Heat & Serve Assenbly Requirenents

7 March 03
BREAKFAST MENU #3 SURCGE

la 2a 3a
3 TY Sausage Links 1 TY Eggs 3 TY Pot at oes
1 TY Eggs 7 PO Waffles 1 TY Eggs

1b 2b 3b
2 CN Bl ueberry Toppi ng 3 CN Orange Juice 2 BG Trays
2 PO Vaffles 6 BT Syrup 2 BG Dining Pkts
1 BX Tea Bags 2 BT Strawberry Jam 1 BG Cof fee
3 BG Paper Cups 3 BT Sal sa or Picante 1 BG Creaner
1 PG Trash Bags 1 BX Cocoa

BREAKFAST MENU #7 SURCGE

la 2a 3a
3 TY Eggs 7 PO Waffles 3 TY Hash
1 PO Waffles 1 PO Waffles
1 BG Cof fee

1b 2b 3b
2 CN Appl e Toppi ng 3 CN Orange Juice 2 BG Trays
1 BX Tea Bags 6 BT Syrup 2 BG Dining Pkts
1 BX Cocoa 2 BT Strawberry Jelly
1 BG Creaner 3 BT Salsa or Picante
3 BG Paper Cups
1 PG Trash Bags

LUNCH DI NNER MENU #3 SURGE

la 2a 3a

4 TY Pork Tamal es 2 TY Pork Tamal es 3 TY Beans with R ce
2 TY Cake 1 TY Cake
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1b

2b

3b

CN Corn

BG PB/ Jel |y Conbo
BT Hot Sauce

BG Cr eaner

PG Trash Bags

PEFEPNNW

2 CN Appl e Toppi ng
2 CN Bever age Base
1 BG Cof fee

3 BG Paper Cups

2
2

BG Trays
BG Di ni ng Pkts

Subj ect: (ES 03-062-Surge) Production Surge Menu Changes for ACR-U-03, Unitized G oup
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LUNCH DI NNER MENU #7 SURGE
la 2a 3a
3 TY Beef Strips 6 PO Waffles 2 TY Rice
1 TY Rice 2 BG PB/ Jelly Conbo
3 BG Paper Cups
1b 2b 3b
2 CN Cherry Toppi ng 3 CN Corn 2 BG Trays
2 CN Beverage Base 2 BT Soy Sauce 2 BG Dining Pkts
2 BT Hot Sauce
1 BG Coffee
1 BG Creaner
1 PG Trash Bags
LUNCH DI NNER MENU #8 SURGE
la 2a 3a
4 TY Chi cken 2 TY Chicken 1 TY Beans with Rice
2 TY Beans with Rice 3 TY Cake
1b 2b 3b
2 CN Peaches 3 CN M xed Veget abl es 2 BG Trays
2 CN Beverage Base 2 BG PB/ Jel ly Conbo 2 BG Dining Pkts
1 BG Cof fee 2 BT Hot Sauce
3 BG Paper Cups 1 BG Creaner
1 PG Trash Bags

4. Posted docunent with highlighted changes incorporated is attached.

DONALD A. HAMLI N
Team Leader
Food Engi neering Services Team
Conbat Feeding Directorate
C. Norton

Subj ect: (ES 03-062-Surge) Production Surge Menu Changes for ACR-U-03, Unitized G oup
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1 Attachnent

CF:

Nati ck: DSCP and Servi ces:
Friel Bankof f

Ham i n Bewar d

Harri ngt on Byrd

Konrady A Charya
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Ri char ds
Swant ak
Trottier
Val vano
Al ashai an
Meyer s

Charette
Dyduck
Ferrante
Henry
Hof f man

Mal ason
Sal er no
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